INTRODUCTION
In the preparation of bland apple sirup^/ and commercial apple concentrates the olatile flavoring constituents of the fresh juice, which give the natural bouquet, are completely lost. The numerous attempts made in this and other countries during the past 20 years to recover these flavors have never been completely successful, because either some of the more volatile components were lost or in the course of recovery the initial fresh flavor was inadvertently altered. This circular describes a comparatively simple method for completely recovering the natural flavor of fresh apples in an unaltered form and suggests commercial uses for such a product;
The full possibilities of the process have not yet been evaluated, but since the basic principles are well developed and the chemical engineering aspects of the problem are relatively simple it seems desirable to make this information available now Q By "apple concentrate" is meant a material prepared by vacuum evaporation of apple juice without any alteration of its natural acid content; "apple sirup" signifies concentrated products whose natural acid content has been reduced.,
THE PRODUCT
The product is a colorless water solution of the volatile constit- In our studies, five significant facts were established?
The flavor of fresh apple juice is not impaired by heating it to 320°Fo in 3 seconds e
A 10-percent flash vaporization is sufficient to remove all the volatile flavors j in fact, less than 10 percent may be sufficient for practical purposes.
The freshness of the volatile flavor after it is separated from the juice is not affected by prolonged exposure to the boiling temperature of water, such as occurs in a fractional distillation column.
At atmospheric pressure and 70°F. , the volatile flavoring constituents can be recovered in the distillate in concentrations up to 150 times that in apple juice.
A rectifying section of a continuous fractional distillation column with vapor feed is all that is required to effect 3 this concentration, a small reboiler at the base of the column being sufficient to prevent loss of flavors in the waste (bottoms product) from the rectifying column,,
The process, illustrated in Figure 1 
